
Introduction to the 
School Lunch Program



Food Based Menu Planning

Food 

Components



Lunch Meal Pattern

Food Components
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Fluid Milk ( cups)

Low-fat unflavored

Fat-free unflavored

Fat-free flavored

1 5 1 5 1 5

Fruit ( cups) ½ 2 ½ ½ 2 ½ 1 5

Vegetables ( cups) ¾ 3 ¾ ¾ 3 ¾ 1 5

Grains (oz eq)

All grains must be

whole-grain rich
1 8 1 8 2 10

Meat/Meat Alternate ( oz eq) 1 8 1 9 2 10



Milk
u Schools must offer a òvariety ó of milk

Schools to offer at least 2 different 
types.

u Low-fat (1%) or fat free unflavored

u Fat free flavored (not currently 
available in Maine)

u Lactaid treated milk

u Juice or water CANNOT replace the 
milk component



Fruit
uÅNo more than half of 

the weekly fruit 

offering may be in the 

form of 100% juice

uÅA ı cup serving of 

dried fruit counts as ½ 

cup of fruit

Food Components
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Fruit ( cups) ½ 2 ½ ½ 2 ½ 1 5



Fruit

uCanned in 100% juice, light 

syrup, or water

uFresh

uFrozen 

uDried 

u100% fruit juice



Vegetables

uÅMust be offered daily (3/4 cup/1 cup) with all 

meal options

uÅAll subgroups must be offered over the week

uÅ1 cup of raw, leafy greens = İ cup

uÅBeans and legumes may be used as EITHERa 

vegetable ORa meat/meat alternate but not both 

in the same meal

Food Components
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Vegetables (cups) ¾ 3 ¾ ¾ 3 ¾ 1 5



Vegetable Subgroups

Subgroup Examples

Dark Green Broccoli, romaine lettuce, baby spinach

Red/Orange
Tomatoes, red peppers, orange carrots, 

sweet potato, winter squash, pumpkin

Beans/

Legumes
Kidney beans, lentils, chickpeas, refried 

beans, hummus, edamame

Starchy White potato, corn, green peas

Other Iceberg lettuce, green beans, beets, onions



Food Components Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Vegetables (cups) ¾ 3 ¾ ¾ 3 ¾ 1 5

Dark Green
½ ½ ½

Red/Orange
¾ ¾ 1 ¼ 

Beans/Legumes
½ ½ ½ 

Starchy
½ ½ ½ 

Other ½ ½ ¾

Additional Vegetables to Reach 

Total
1 1 1 ½ 



Weekly Vegetable 

Subgroups



Which 

Subgroup Do 

I Belong To?
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Which Subgroup Do I Belong To?



Multiple Offerings

Vegetable subgroups must be offered with all meal options

Menu

Baked beans with Hot Dogs

OR

PB&J



Grains

uAll grains must be Whole Grain-Rich

NO YES

Food Components
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Grains (oz eq) 1 8 1 8 2 10

**K-8: Additional grains need to be offered to meet weekly requirements



Grain Labels

u Ingredients list: 

u First ingredient listed: whole grain ingredient, such as òwhole 

grainó or òwhole wheató OR

u First ingredient listed: òwateró, then whole grain ingredient



Grain Component

http://www.fns.usda.gov/tn/whole -grain-resource



Grain ðOunce Equivalents
1 Ounce Equivalent

22 grams/0.8 ounce Croutons, Pretzels

28 grams/1 ounce Bread, Bagels, Biscuits, Tortilla Chips

34 grams/1.2 ounce pancakes, waffles, Cornbread

55 gram/2 ounce Muffin, Doughnut, Cereal Bar

½ Cup cooked Rice, Pasta

1 ounce/1 cup Dry Cereal

ü 1 ounce equivalent is the amount of a food product 
that contains 16 grams of creditable grain



Meat/Meat Alternate
u Meat

u Fish

u Poultry

u Eggs

u Cheese

u Yogurt

u Nut Butters

u Beans (if not crediting them as a vegetable)

Food Components
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Meat/Meat Alternate ( oz eq) 1 8 1 9 2 10



Meat/Meat Alternate ðOunce Equivalents

1 Ounce Equivalent

1 ounce Cheese

2 Tbsp Peanut/Nut butter

1.6 ounces Deli Turkey

1.2 ounces Deli Ham

4 ounces Yogurt



Non-Creditable 

òExtraó Foods

Cream Cheese

Bacon

Salami

Potato chips

Condiments



Offer vs Serve
u Offer vs Serve for NSLP ismandatory for High Schools 

u There is a waiver for SY22

u Food is served in full serving sizes and students are allowed to decline

one or two food components.

u The full serving size for each component

must be available to choose

u They must have 3 different components

including at least a ½ cup of fruit or 

vegetable on their tray.

u Reduces food waste

u If a student does not take a ½ cup of 

fruit/vegetable with two other

components, then the meal is 

NOT reimbursable



Meal Service Requirements
Å Meals are offered as a unit

Å òMilk onlyó ðnot reimbursable, must 
charge the student

Å Signage ðhow to make a reimbursable 
meal must be posted prior to the service 
line

Å Free potable water must be available 
during meal service

V Water fountain

V Cambro with water & paper cups

X Bottled water

Å Pre-packaged a la carte items, calories 
must be posted at point of decision

Å Serving Time Requirements ðLunch must 
be served between 10am-2pm



Crediting in the NSLP 



Cups vs. Ounce Equivalents

Food 

Components

Grades K-5 Grades 6-8 Grades 9-

12

Daily Weekl

y

Daily Weekl

y

Daily Weekl

y

Fluid Milk ( cups)
Low-fat unflavored

Fat-free unflavored

Fat-free flavored

1 5 1 5 1 5

Fruit ( cups) ½ 2 ½ ½ 2 ½ 1 5 

Vegetables ( cups) ¾ 3 ¾ ¾ 3 ¾ 1 5

Grains (oz eq)

All grains must be 

whole-grain rich

1 8 1 8 2 10

Meat/Meat Alternate ( oz 

eq)
1 8 1 9 2 10



What Is Crediting?

Crediting = determining the actual amount of a food component (grain) in a 

food product (muffin).



Ounce Equivalents - Grains

ôOunce Equivalentsõ is a standard measurement used to determine the amount of 

grain in similar food items

u Ex./ 1.25 cup puff cereal vs. ½ cup oatmeal 



ÅRecipe ðcalculate total amount of 
creditable grain

Scratch-
Made 
Item

ÅExhibit A Grain Chart

ÅManufacturerõs product formulation 
statement

ÅChild Nutrition (CN) label

ÅUSDA Foods Fact Sheet

Pre-Made 
Item

Crediting Grains



Ounce Equivalents ðGrains

Exhibit A: Grain Oz. Eq.

Group A Minimum Serving Size for Group A

ÅBread type coating

ÅBread sticks (hard)

ÅChow Mein noodles

ÅCrackers (saltines and snack 

crackers)

ÅCroutons

ÅPretzels (hard)

ÅStuffing (dry) Note: weights apply to 

bread in stuffing.

1 oz eq = 22 gm or 0.8 oz

¾ oz eq = 17 gm or 0.6 oz

½ oz eq = 11 gm or 0.4 oz

¼ oz eq = 6 gm or 0.2 oz

Step 2: look on the right 

hand side to determine the 

minimum serving size 

required for that product.

Step 1: find the product in a 

group on the left hand side of the 

chart.



Activity: Using Exhibit A

Which of these is a 1 ounce equivalent?

.8 oz of Pretzels 2 oz  Blueberry Muffin ½ cup cooked Rice



Exhibit A Grains Tool

https://foodbuyingguide.fns.usda.gov/Home/Home

